
Ask the chef

Paellas del diaPaellas del dia

ChiPironesChiPirones
Deep-fried mini squid with lemon
wedge.

fritos                                             £8.00

Cooked mini squid in garlic parsley
and lemon juice.

A la Plancha                               £8.00

PulPOPulPO

Sous vide slow cooked octopus served
with sweet paprika puree, caramelized
onion and pickled red onion caviar.

Con pure de patatas y           £15.00
pimentón dulce             

Sous vide cooked Iberian pork fillet
served with chestnut pure and
Famous Spanish blue cheese from
Valdeon in the Picos de Europa
sauce.

Ox tail served with sweet paprika
potato puree and red wine jus.

Slow cooked pork cheek served with
confit apple puree and red wine jus.

Grilled Spanish sausages served with
chorizo aioli and lemon caviar.

 Carnes   Carnes  
Solomillo iberico                        £15.90

Rabo de Toro                                 £13.50

Carrillera                                     £16.00

Chistora y Butifara                  £11.50

Chestnut mushrooms sauteed with
garlic, parley, olive oil and white
wine.

VerduRasVerduRas
Setas al Ajillo                           £4.50

Sauteed padron peppers with mixed
herbs

Pimientos Padron                      £5.50

Heritage tomato salad with 
vinaigrette.

Ensalada de tomates              £9.95

Sauteed seasonal vegetables with
olive oil

Verduras de Temporada        £4.00

Deep fried aubergine with sweet
paprika tempura.

Berenjenas a la Miel               £4.50

Baked potatoes with carrots, red
onions, peas, olive oil and oregano
salad.

Ensalada Rusa                            £6.50

( extra virgin olive oil and   
balsamic)

Gordal olives, homemade aioli, olive oil and
balsamic

Gordal Olives                                                        £5.00

Homemade croquettes with garlic
prawns

CroQuetasCroQuetas
Con Gambas Al Ajillo                 £3.50 

Homemade croquettes with jamon
Serano, Oscietra caviar and garlic
tomato gel.

Con Jamon y Caviar                    £7.50

Homemade croquettes with grated
manchego de Castillo and quince fruit
gel.

Con Manchego                              £3.70

Homemade croquettes with sous vide
slow-cooked octopus and homemade
sweet paprika Alioli.

Con Pulpo                                       £3.50

A selection of all of the above
croquettes

selection                                     £15.50

each

CON Caviar                                      £11.50

CON Pimientos Asados                  £7.00

Homemade tortillas with Spanish
chorizo and chorizo aioli.

CON CHORIZO                                     £8.00

Homemade tortillas with deep-fried
shells and head-on mini prawns and
alioli.

CON gambas fritas                        £8.90

Homemade tortillas with caramelized
onions and aioli.

CON Cebolla Caramelizada       £7.50

Homemade tortillas with roasted red
peppers and aioli.

Homemade tortillas with jamon
Serano, Oscietra caviar and garlic
tomato gel.

CON Jamon y Caviar                     £13.50

Homemade tortillas with Oscietra
caviar, chives aioli.

TortillasTortillas

PinchosPinchos
Homemade brioche bread with mini
squid and Alioli.

Con Chipirones                               £3.50

Homemade brioche bread with
chorizo truffle manchego cheese and
chorizo alioli.

Con Chorizo y Manchego 
Trufado                                             £4.00

Homemade brioche bread with jamon
Serano, Oscietra caviar and garlic
tomato gel.

Con Jamon y Caviar                      £6.50

Homemade brioche bread with
sauteed Padron peppers, caramelized
onions and homemade alioli.

Con Manchego y
Membrillo                                       £3.50
Homemade brioche bread with grated
manchego de Castillo and quince fruit
gel.

Con Pimientos Padron y Cebolla      
Caramelizada                                  £4.50

GambasGambas

Deep-fried shell and head-on mini
prawns and aioli.

Fritas                                               £11.50

Peeled Tiger prawns cooked in sweet
paprika bechamel and chives aioli.

A la Bechamel y Manchego  
Trufado                                           £8.90

Peeled Tiger prawns cooked with
garlic, olive oil, white wine and dry
chillies.

Al Ajillo                                          £11.00

Head and shell on Tiger prawns
cooked in sea salt.

A la Plancha                                 £11.90

aPeritivosaPeritivos

Sheep’s milk cured 12 months
Manchego de Castillo                                       £8.90

Manchego cheese Infused with truffle
Manchego Trufado                                            £11.00

Diced potatoes mixed with sweet paprika 
oil and finished with homemade Aioli

Bravas                                                                      £7.80

Sliced Serano jamon
Jamon  serano                                                     £12.95

Famous Spanish blue cheese from Valdeon in
 the Picos de Europa.

Valdeon Queso de Picos                                    £8.50

Bread Selection                                                   £7.00

Rustic Bread Basket                                          £3.50
Rustic Bread Basket +E.V.O                             £4.00
Homemade GF Bread                                            £6.00

aioli                                                                           £1.50



SIGNATURE COCKTAILS

NON ALCOHOLIC COCKTAILSCHAMPAGNE COCKTAILS
£12 each

CLASSIC BELLINI
Cava | peach syrup

RIVERSIDE BELLINI
Chambord|raspberry syrup|Cava

SPANISH MEXPRESSO MARTINI
Espresso | Tequila cafe | crema catalana

PX OLD FASHIONED
Talisker|Pedro Ximenez|Angostura bitters

CHOCOLATE MARTINI
Vanilla Vodka|Kahlua|Chocolate syrup

|Double creme

AFTER DINNER COCKTAILS
£12 each

trio tapas £14.95trio tapas £14.95
Monday-Friday

12 pm-3 pm

the offer includes:

Patatas Bravas 

Chipirones Fritos

 Tortilla con Chorizo

RASPBERRY COSMOPOLITAN
Raspberry vodka| Cointreau lemon juice|

fresh raspberries

SPANISH PUNCH
Vodka|rasberrysyrup|Chambord|lemon juice

|Cava

MOJITO
Rum|fresh mint|brown sugar| soda

MARGARITA
Tequila|lemon juice|Cointreau squeezed fresh lime juice

CUCUMBER FIZZ
Gin | elderflower syrup|lime juice|tonic

£12 each

£8 each
ORIENTAL PASSION

Passion fruit puree | fresh raspberries
  lemon juice| apple juice

FORBIDDEN FRUIT
Berries|raspberries|blackberries

|starwberries| cranberry juice


